
1.  Beat together the eggs, salt, and milk.

2.  Add the flour and mix.

3.  Add a little baking powder if you’d like them fluffier.

4.  Portion the dough and cook for about 18 minutes in the

broth of your soup.

2 eggs

¼ teaspoon of salt

2 tablespoons of milk

1 cup of flour 

From Our Kitchens — a collection of family recipes gathered through

Prairie Public's Cook & Create Kits program. Find more at prairiepublic.org/recipes.
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Directions

Grandma’s Dumplings
The Holmes Family
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